ORANGE HILL RESTAURANT
Luncheon Reception Menu

PACKAGE ‘A’ Includes One Bottle of Champagne per Table for Toast

PACKAGE ‘B’ Includes One Bottle of Champagne per Table and the
Following Hors d’ oeuvres

Grilled Mini Beef Skewers
Chicken Fingers with Honey Mustard Sauce
Stuffed Cherry Tomatoes
Cheese Tray Selection
Vegetarian Spring Rolls with Sweet & Sour Dip

ENTREES
(Choice of One)

All Entrees will include,
Choice of Rice or Potatoes, Fresh Vegetables, Rolls & Butter, Coffee & Tea Service with
Dessert

California Salad
Mixed Greens with Cherry Tomatoes, Sliced Cucumbers, Croutons and Our Gourmet
Honey Mustard Dressing

PACKAGE ‘A’ PACKAGE ‘B’
Chicken Mozzarella.. $26.95 $30.95
Stuffed with Mozzarella Cheese Splnach and Bell
Peppers, topped with a Red Pepper Sauce

Chicken Picatta.. $26.95 $30.95
Chicken Topped W|th Lemon Butter and Capers

Top Sirloin Steak.. : $28.95 $32.95
Broiled and Topped Wlth Maltre d Butter

Roast Prime Rib of Beef........................ $30.95 $34.95
Served with Au Jus and Creamy Horseradish.

Top Sirloin & Baked Salmon................... $32.95 $36.95
Luncheon Buffet..............cocoviiiiiiininnn, $30.95 $35.95

Above Prices are Subject to a 18% Service Fee and Sales Tax



LUNCHEON BUFFET
(Minimum 50 Guests)

Includes Cold Salads, Entrees, Accompaniments, Dessert, Rolls & Butter, Coffee & Tea

COLD SALADS
(Select Four)

Mixed Green Salad
Freshly Cut Fruit (In Season)
Fresh Vegetable Tray with Dip
Ambrosia Salad
Assorted Cold Cuts & Cheeses
Italian Pasta Salad
Macaroni & Shrimp Salad
Chinese Chicken Salad
Seafood Salad

ENTREES
(Select Two)

Chicken Mozzarella
Chicken Picatta
Baked Red Snapper
Roast Beef Au Jus with Carver
Baked Glazed Ham Dijonnaise

ACCOMPANIMENTS

(Includes Vegetables Du Jour)
(Select One)

Fresh Buttered Fettuccini
Scalloped Potatoes
Au Gratin Potatoes

Parsley Potatoes
Rice Pilaf

DESSERTS
An Assortment of French Pastries & Whipped Chocolate Mousse
*Gourmet Desserts Available upon Request at an Additional Charge*
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